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Laney begins construction on edible garden

By Leah R. Clark

EDITOR-IN-CHIEF

Anew garden is in the process of
being landscaped near the estuary
at Laney College.

Since in Sept. construction has
beenunderway to produce an edible

bamboo fence around the area,
and making/placing decorative
sings near the entrances.

The approximate perimeter of
the garden is to be around 4200
square feet.

The materials and costs of the
project have been calculated and

signs, which may be made by the
art class, which has not yet been
verified.

Sources of funds include the Cali-
fornia Instructional School Garden
grants, Clean Water Action educa-
tional mini-grants, department ma-
terials budgets, and Sustainable
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had beds measured out and out-
lined by logs. Compost has been
spread and wood chips have been
placed for footpaths. Other steps
that are set to be in process soon
include: laying out a stone floor for
a seating area, making the benches
for seating, making and placing a

the total initial cost will be $1750.
Some of the materials include: 20
yards of wood chips, 500 feet of cut
logs, stumps for benches, bamboo
lengths, all of which will be deliv-
ered with out cost. Also included
in the list is stone tiling or patio,
and metal interpretive/decorative

but doing itatthe same time. It is for
the culinary students. It’s for them
to learn about food and how it’s
grown, and where it comes from,
and get involved in that and be more
aware.” David Jones commented on
the edible garden project. “It’s also
to try to have them understand the

idea of local vs. trucked in from
some where and sustainable prac-
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where planting may begin.

Jones is hoping to plant ingredi-
ents for the herb mixture, Herbes
de Provence, which most often con-
tains: rosemary, marjoram, thyme,

There’s alotof people contributing
and getting involved. I think it’s
a great idea...I’m hoping that the
culinary dept. can jump in.” Jones
contributed.




